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- Because of this, the present invention proposes to prevent a phospholipid
defi.ciency in older individuals by substituting or supplenenting the intake
of. phosphatidyl serine in food. Scientific studies have denonstrated that
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day. Phosphatidyl serine has a specific nutrient-physiological effect.
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" 4 Apart fromthe production of phosphatidyl serine from bovine brain, the
follow ng two preferred manufacturing nethods are used: 1. Concentration of
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- 6. A bar for increasing the cognitive functional capacity with a m ni mum of
40 wt % car bohydrates, preferably 57 wt % carbohydrates, and with a m ni num
of 1 w% preferably 1.4 wt% | ecithin extract containing phosphati dyl
serine. 7. The bar of Caim5 or 6 with a m ninumof 10 wt % protein,
preferably 16 wt% protein. 8. The bar of any one of Cainms 5-7 which is
enriched with vitanmins and which has a chocol ate coating. 9. The bar of any
one of Clains 5-8 with a mininmnumof 15 wt%fat, preferably 27 wt% fat. 10
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& ()-& PK@E)%atﬁy\lserlg}ch&loglcal [sic; Psychological] Services
Wechsler D et al. (1955): Adult Intelligence Scale Manual (Digit Symbol and Digit Span
(Forward/Backward)), New York: Phosphatidylserinychological Corporation
Wechsler D (1970): Echelle d'intelligence des [sic; de] Wechsler pour adultes [Wechsler Adult
Intelligence Scale], WAIS, 2nd edition, Paris, Center of Applied Phosphatidylserinychology.
b) Demonstration of the increase in the memory and learning capacity:
Rey 15-Word Test for short and long-term verbal memory, Rey A (1964): L'examen Clinique en
Phosphatidylserinychologie [Clinical Examination in Psychology] (Rey 15-Word Test for short
and long-term verbal memory), Paris: Presses Universitaires de France
Block Tapping Test (BTT)
Milner B (1971): Interhemispheric differences in the localization of
Phosphatidylserinychological processes in men (Block Tapping Test (BTT)). British Medical
Bulletin 27: 272
SET Test, Isaacs B et al. (1972): The Set Test, a Rapid Test of Mental Function in Old People.
Age and Agening [sic; Aging] 1:222
The five words from the Randt Memory Test, Randt CT et al. (1980): A memory test for
longitudinal measurement of mild to moderate deficits (The five words from Randt Memory
Test). Clinical NeuroPhosphatidylserinychology [sic; Neuropsychology] 2:184.
In addition, in most of the studies available, the behavior test using the Plutchik Geriatric
Rating Scale was carried out (Plutchik R et al. (1970): Reliability and validity of a scale for
assessing the functioning of geriatric patients (Plutchik Geriatric Rating Scale). Journal of the
American Geriatric Society 18(6):491-500.
Figure 2 shows Tables 20 and 21 that relate to an embodiment of the chocolate bar
according to the present invention. Table 20 lists the gross caloric value per 100 g and per 35 g
of the chocolate bar as well as the amount of protein, carbohydrate, and fat.
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The ingredients per 100 g of the chocolate bar are: fructose syrup, sugar, powdered skim
milk, cocoa butter, powdered milk, milk protein, sweet whey powder, dextrose, hydrogenated
vegetable oil, cocoa mass, maltodextrin, modified starch, rice extrudate, 1.4 g of lecithin extract,
coffee extract, flavor compound, emulsifier lecithins, 120 mg of vitamin C, dried egg albumin,
13.2 [mg] of pantothenate, 13 mg of vitamin E, 8 mg of niacin, 4 mg of vitamin B1, 4 mg of
vitamin B6, and 200 mg of phosphatidyl serine from lecithin extract. The product size of the bar
is preferably 35 g.

Eating one or more of the chocolate bars every day in the short term leads to an increase
in the cognitive functional capacity after consumption of the bar, on the one hand, and in the
long term to a lasting improvement of the cognitive functions which begins to be noticeable, for
example, after a period of one to three weeks. Thus, improvements both with respect to ARCD
and with respect to AAMI can be reached.

The invention is, however, not restricted to bars; instead, the intake of phosphatidyl
serine in a quantity of approximately 100 to 300 mg per day can take place by means of other
food, in particular by means of so-called "functional food" products, for example, beverages,
bread spreads, chocolate and candy products, milk, dairy products, dietetic foods, cereals, etc.
Such foods should preferably have a relatively high carbohydrate content so as to obtain the
desired combination effect with phosphatidyl serine with respect to the short-term increase in the
cognitive functional capacity by increasing the glucose level in the brain.
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3. The food of Claim 1 or 2 which is a "functional food" product, for example, beverages
bread spreads, chocolate products, candy products, milk, dairy products, diet foods, and cereals.

4. A bar for increasing the cognitive functional capacity with a minimum of 100 mg of
phosphatidyl serine, preferably 200 mg to 300 mg of phosphatidyl serine, and with a minimum
of 15 g of carbohydrates.

5. The bar of Claim 4 with a weight of at least 20 g, preferably 35 g.

6. A bar for increasing the cognitive functional capacity with a minimum of 40 wt%
carbohydrates, preferably 57 wt% carbohydrates, and with a minimum of 1 wt%, preferably
1.4 wt% lecithin extract containing phosphatidyl serine.

7. The bar of Claim 5 or 6 with a minimum of 10 wt% protein, preferably 16 wt%
protein.

8. The bar of any one of Claims 5-7 which is enriched with vitamins and which has a
chocolate coating.

9. The bar of any one of Claims 5-8 with a minimum of 15 wt% fat, preferably 27 wt%
fat.

10. The bar of any one of Claims 5-9 with a water content of less than 3%.

11. The bar of any one of Claims 5-10 to prevent and protect against attention deficit
disorders and lack of concentration, to prevent and protect against impaired memory and learning
disorders, to improve attentiveness and concentration, to improve memory and learning ability
and/or to use in learning and training processes.

12. The bar of any one of Claims 5-11 which is a "functional food" product.



